1a = suitable weighing equipment available. 2 = % patients weighed 24 h admission. 3 = % completed nutritional screening 24 h. 4a = number of patients at risk of malnutrition. 4b = malnutrition risk identified. 5a = number of patients requiring assistance. 5b = meal time assistance received. 6 = protected meal times observed. 7 = choice of main course entree offered. 8 = correct meal received. 9 = nutrition champion. 10 = food service staff completed e-learning. Green = 80-99 % (or yes), Amber = 50-75%, Red = 0-59%, Blue = 100% best practice.
Results are disseminated internally via established operational multidisciplinary Food Groups and the Trust wide Nutrition Steering Group. Ward Managers receive a written report, which includes the traffic light dashboard and a summary of patient feedback. Amber and Red Areas are targeted for improvement by the Dietetic Team to support the ward staff to achieve best practice. Highlighting areas of best practice has had a positive response from all staff involved in food service and provision. Completion of e-learning in nutrition is up amongst all grades of staff as is attendance at food groups. More importantly food-related complaints are at an all time low and further analysis of patient experience of food service and provision at UHB is warranted.
Future developments include a website for the Nutrition Steering Group so staff can access 'real time' results of audit, tools and resources to help improve nutrition at ward level.
www.npsa.nhs.uk/nrls/improvingpatientsafety/cleaning-and-nutrition www.corelearningunit.com www.bapen.org.uk/odfs/coe.leaflet.pdf
